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The  journal  articles  and  Department  pi:"bli cat  ions  listed  herein  that 
axe  marked  vrith  an  asterisk  (*)  are  availa^ble  free  on  request,  as  long 
as  the  supply  lasts,  from  the  Vfeshington  Utilization  Research  Branch, 
U,  S.  Department  of  Agriculture,  Vfeshinghon  25,  D.  C.    Others,  except 
patents  and  processed  publications ,  can  be  consulted  in  most  university 
and  city  libraries.    Copies  of  patents  may  be  obtained  for  25  cents 
(stamps  not  accepted  for  payment)  from  the  Commissioner  of  Patents, 
Vfeshington  25,  D.  C,  ■        •.     .  , 


Foreign  cheese  made  in  America;    G".  Thorn.     Suburban  Life.  6i  361-363,  1908. 

Other  varieties  of  hard  cheese,  C»  Thorn  and  others^  Iii  Cyclopedia  of 
Anorican  Agriculture,  ed,  by  K.  Bailey,  3?  218~220o  Ncv;  York, 
The  Macmillan  Co,-,  1908 » 

The  digestibility  of  cheese,     Co  F.  Dcane„    U.  S.  Depto  Agr, ,  Dur.  Anim^ 
Indus.  Cir.  166,  22  pp«  1911. 

Methods  and  results- of  paraffining  cheese.     C,  F,  Doane.    U.  S.  Dept..  Agro 
Bur.  Anim,  Indus.  Cir.  181,  16  ppo  1911<, 

The  viability  of  tubercle  bacilli  in  cheese^    J,  R.  Mohlcrv  K,  J,  Washburn, 
and  C,  F.  Doane.    Ue  S»  Dept.  Agr. ,  Bur.  Anim.  Indus o  Ann,  Hpt« 
1909^     187--191e  1911. 

Relation  of  composition  to  guality  of  cheese,    J,  IT.  Currie^    Ancro  Food 
Jour,  111  458 o  1916, 

A  study  of  the  streptococci-  concerned  in  cheese  ripeningc.    A.  C,  Evans, 
Jour,.  Agr,  Reso  loS  235~252o     1918,  .  ;  . 

The  catp.lase  content  of  cheese.    J,        Shcrnrji.    Jour,  Dairy  Sci,  2i 
453-^59o  1919. 


General 


La  fabricacion  del  queso,         J<,  Ma.thoson. 
.  '  Panamcricana  52j  419-432.  .  19^, 


Bolctin  de  la  Union 


Sone  o"bscrvations  on  the  freezing  points  of  various  chooseso    P.  D«  Vi'atson 
and  A,  Leighton,    Jour.  Dairy  Sci,  10 j  331--3o4,  1927, 

A  comparison  of  the  volatile-solvent  method  with  the  vacmm-ovon  method 
for  determining  moisture  content  of  cheese*  G.  P.  Sanders.  Jour^ 
Dairy  Sci,  111  325-330.  1928^ 

Points  to  consider  in,  establishing  a  cheese  factory^    K,  L.  "I'/ilson. 

U,  S.  Dept.  AST,  Misc,  Fub,  42,  9,  ppo    1928,  ■    ;  ' 

The  control  of  mold  on  the  surface  of  cheese.  Abstract,  L,  ■  A.'  Hogers, 
Jour.  3act*  23^  62,.   .1932,  '  ' 

Cheese  manufacture.    Ko  J.  Matheson.     In  fundamentals  of  Dairy  Science, '  by 
Associates  of  Lore  Ao  Sogers,  1928;  Chape  8;  210-221.    2d  ed, 
revised  by  G-.  P.  Sanders,  1935:  235-247o 


Science  and  the  art  of  cheesemaking.    L.  A.  Rogers.    Sci»  Monthly  42: 
437-443,  1936, 

Curd  tension  of  m-ilk  and  its  relationship  to  firmness  of  curd  in  cheese- 
making,    'G-,  P.  Sanders,  K,  J.  Matheson,  and  L.  A.  Lurkey.  Jourr 
-  Dairy  Sci,  19:  395,-404,  1936, 

Problem.s  of  the  cheese  industry.    L.  A,  Hogers;  Proc*  Ann.  State  Ool, 
l-fash,  Inst,  Dairying  1936?  4-12,  (Processed.) 

Determination  of  fat,  moisture,  and  salt  in  hard  cheese,    G-.  H,  Wilstcr, 
¥,  V.  Price,  A*  J.  Morris,  B.  P.  Goss,  and  G.  ?,  Sanders,  Jour, 
Dairy  Sci,  205  27-30.    1937,    (in  cooperation,) 

La  claboracion  de  qucsos.    Requisites  gencrales  para  la  fabricacion  de 
.  quosos  en  las  granjas  en  las  lecherias  y  cn  las  fabricas,    H«  L, 
Wilson.    Prn  .  ilmer.  Union  Pub.  Agr.  126-127,  28  ppo  1938, 

Process  to  prevent  the  oiling  off  or  lealcage  of  butt  erf  at  in  cheese  ^ 

H,  L,  Tfilson  and  ¥.  T.  Johnson,  Jre  U,  S,  Patent  2,127,453.  Issued 
Augo  16,  1938, 

Detcrmina.tion  of  fat,  moisture,  and  salt  in  soft  cheese,    G,  Wilster, 
G.  P.  Sanders,       T,  Price,  A.  J.  Morris,  and  S,  P.  Goss,  Jour^' 
Dairy  Sci.  23?  197-200,    1940,     (In  cooperation..) 

Devices  for  measuring  the  physical  properties  of  cheese.    L,  A.  Rogers 
and  G,  P.  Sanders,    Jour,  Dairy  Sci.  25s  203-210.  1942, 

Hew  v^ay  to  dehydrate  cheese ^    G.  P,.  Sanders,    Pood  Induso  15(l0);  80-81 « 
1943, 


-3' 


*A  nev;  method  for  dehydrating  cheese,     G-.  P.  Sanders.    U.  S.  Dept.  Agr.  , 
Bur,  Dairy  Indus,  3DI^i~962,  3  pp,     1943^  (Processed.).  ,. 

*A  new  method  for  dehydrating  clieese,         P.  Sanders'  and  L.  S.  Kichardson, 
U.  S.  Dept.  Agr.  ,  Res.  Achvt,  Slieet  R.A.S.  19(D),  2  pp."  1945c 
.  (Processed, )  . .    ,  .  ,  .  ■ 

Method  of  treating  cheese,     a.  P.  Sanders,    U,  S..  Patent  2,401,320, 
Issued  June  4,  1946,  (Pertains  to  dehydration.) 

Phosphatase  test  for  various  dairy  products.    G-,  ?,.  Sanders  and  C,  S, 
Sager.     Jour,  Dairy  Sci.  50;  909-920o    1947,   '     '    •  . 

*Cheese  quality  improvement  influenced  "by  technology,  ,  G-.  .P.  Sanders, 
Pood  Indus.  20:,  26-31,  144,  146.     1948,   .     .  ..  . 

Differentiation  of  microlDial  phosphatases  from  milk  phosphatase,  A'bstract, 
R,  P.  Tittsler,  0.  S.  Sager,  and      .  P».  Sanders,  Jour,  Dairy  Sci,  31; 
705-706,     1948o  ' 

♦Heat  inactivation  of  milk  phosphatase  in  dairy  products,     G-.  P.  Sanders 
and  0.,  S.  Sager.    Jour.  Dairy  Sci.  51:  845-857 ^  1948, 

Improvement  in  the  phosphatase  test  and'  application  to  various  dairy 
products,    G-,  P,  Sanders,     Cherry-Burr  ell  Circle  33;  3-5,  25,  26, 
1948, 

Present  status  of  the  phosphatase  teste    0.  P,  Sanders  and  0.  S.  Sager, 
Jour,  Milk  and  Pood  Tech.  11;  67-75,  1948.' 

*acport  on  the ■ phosphatase  test  in  pasteurization  of  dairy  products^ 
0.  ?,  Sanders^    Jour.  Assoc,  Off.  Agr.  Chem.  31:  306-318.  1948. 

♦Preservation  of  dairy  products  for  the  phosphatase  test,     C-.  ?,  Sanders 
and  0.  S.  Sager,    Jour,  Dairy  Sci.  32^  166-174,     1949,  . 

*Tcst  devised  for  determining  adequacy  of  pasteurization  in  dairy  products, 
P,  Sanders  and  \!.  .Scliaal,    'Jo  S,  Dept.  Agr.,  Hcs.  Achvt..  Sheet 
SoAcS,  117(D),  2  ppo    1949,'   (Proccssod/)  . 

♦The  phosphata,se  test  for  pasteurization  of  dairy  products,     G-.  P.  Sp.ndersc 
Proc.  Xllth  Internatl,  Dairy. Cong,  (Stockiioim)  2,  Sec«  2:.  757-765 e 
1949,  • ■  , 

Tyramine  production  in  cheese  and  in  various  "bacterial  cultures.  A'bstra'ct, 
J.  A,  Hupfcr,  Jr,  ,  C-.  ?.  Sanders,  andH/P.  Tittsler.     J'o'ur.  Dairy 
Scie  35;  401.  1950o 

A  comparison  of  phosphatase  tests  using  different  "buffers,  prccdpitants , 

and  periods  of  incu"bation,  A'bstract,  P,  Sanders  and  J,  A,  Hupfcr, 
Jr.    Jour,  Dairy  Sci,  33 1  404-405,  1950. 


*Cheese,  TDutter,,ice  cream,  sherlDet,    G,        Sanders  and  B,  H.  Williams. 
IT.  S.  Dept,  Agr»  Yearbook  1950-51  (Yearbook  Sep.  iTo„  2263)? 
683-689. 

Influence  of  "buffer  concentrations,  pH  values,  and  incubation  t emperatures 
on  sensitivity  and  precision  of  phosphatase  tests.    Abstracts    0,  S. 
Saf;er,  G.  P„  Sanders,  and  J.  A.  Hupfer,  Jr^,    Jour,  Dairy  Sci«  34: 
481-482,    1951 « 

Cheese  and  cheese  making,    3-,  ?.  Sanders »    In  The  Encyclopedia  Americana, 
6i  573-375b  (5  ppo       Americana  Corp« ,  Uew  York«  1951/ 

A  direct  chromatographic  method  for  the  determination  of  the  lower  fatty 
acids  in  cheese«    Abstract.  Harper.    Jour,  Dairy  Sci^ 

S5s  479-480«    1952«    v^V/ith  Ohio  State  Univ.) 

Direct  chromatographic  determination  of  acetic,  propionic  and  butyric 

acids  in  cheese.  ¥,  J.  Harper^  Jour,  Dairy  Sci^  36i  8O8--8I69  1953. 
(With  Ohio  State  UnivJ 

♦Cheese  Varieties  and  Descriptions,         P.  Sanders.    U,  S,  Dept.  Agri. , 
Agr,  Handbook  No.  54,  151  pp.  1953. 

Bel  Pa,oso  Cheese 

The  manufacture  of  a  soft  cheese  of  the  Bel  Paeso  ty^pce    Abstract <, 
E,  R.  Parrar.    Jour^  Dairy  Sci.  IBs  476-477^  1935. 

*A  soft  cheese  of  the  Bel  Pacse  typo..    R,  E.  Parrar,    U.  S.  Dept.  Agr. 
Cir.  522,  19  pp.  193P'<, 

Brick  Cheese 

*Tho  manifacturo  of  Brick  cheese,    H.  L.  Wilson  and       Y.  Pricc^    U.  S. 
Dept.  Agr.  Cir.  359,  31  pp.    1935„     (lath  Univ.  ¥is.) 

Rapid  salting  of .Brick  cheese^    Abstract »    H»  J.  Buyens  and       V.  Price, 
Jour«  Dairy  Sci,  33;  399«.    1950<>    (With  UniVo  Wis,) 

Brick  Cheescc    Abstract^  H,  J.  Buyens  and  W^  V.  Prico<,    Jour.  Dairy 
-.   Sci,  S4j  486«    1951o    (With  Univ,  Wis« ) 

The  bacteriology  of  sweet-curd  Brick  cheese^    R,  A.  Zora,  P.  P.  Butzi, 
•-    and  S.  M.  Poster,  Jour,  Dairy  Sci.  35?  1067-1075.    1952^  (With 
Univ,  WisO 
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•  .        •      '  Canenbcrt  Cheese 

The  C?.r.einbcrt  type  of  soft  cheese  in  the  United  States,  H.  V/,  Conn, 

•  C,  Thorn,  ii.        Bosworth,  V/.Ao  Stockings  Jr„  ,         T,  Issajeffo 
U,  S.  Dept.  Agr.  ,  Bur,  Anin,  Indus.  Bul^  71,  29  pp^  1905 <, 
(With  Conn. ,Storrs,  Agr,  Expt.  Sta, ) 

Tungi  in  cheese  ripenings    Canen^bert  and  Roquefort,     Co  Thon«    Uo  S, 

Dept.  ^igr.  ,  Bur,  An  in  o  Indus,  Bui,  82,  39  pp.    1906.     (V/'ith  Conn,, 
Storrs,  Agr.  Sxpto  Stac  ) 

Investigations  in  the  naxufacture  pzid  airing  of  clicose.    VII,  Directions 
for  nailing  the  Canenhert  type  of  cheese.    To  W,  Issajcffo    Uc  S, 
Dept^  aVgr.,  Bur,  Anin„  Indus.  Bui.  98,  21  pp^    1907c     (With  Conn,, 
Storrs,  Agro  3xpt,  Sta^) 

Cancnhert  cheese.    C<,  Then.  Tu  Y,  Prod,  ?.ev^  25:  970-971.  1908, 

Proteolytic  changes  in  the  ripening  of  Canen"bcrt  checsec  ■  A.  1/.  Doxo 
S,  Dept.  iigr.  ,  3ur<,  Anin^  Indusj,  Bui.  109,  24  pp.  1908. 

The  care  and  testing  of  Cancn"bcrt  checsCo     Co  Thon,  U-.  S.  Dept.  of  ;igr„ 
Bur,  Anin,  Induso  /mn,  I^pto    1907:  339-343o    1909,     (With  Conn,, 
Storrs,  iigr,  Sxpt^  Sta. ) 

Cancnbert  cheese  problens  in  the  United  States,     C,  Thon.    U.  S.  Depto 
■Agr,  ,  5ur,  Anin.  Indus,  Bui,  115,  54  pp«     1909»     (With  Conn„  , 
Storrs,  AgTo  Expt,  Sta,^ ) 

The  intracellular  enz^nites  of  penicilliun  and  p^spergillus ,  with  special 
reference  to  those  of  Penicilll^.in  cancnhertip    A,  W^  DoXo    Uc  S* 
Dcpt,  Agro  Bur,  Anin.  Indus.  Bul^  120,  70  pp,    1910 ^ ' 

Studies  relating  to  the  Roquefort  and  Cancn*bert  t^njc  of  cheese?  Biology 
of  Roquefort  cheese,  "by  C,  Thon  and  E,  J,  Matheson?  Supplen^ntary 
dp.ta  upon  Cpxienbert  cheese  naking,  "by  Z,  J,  Mp.theson,  C.  Thon,  ?nd 
J,  He  Currie;  The  nanufacture  of  a  cow's  nilk  cheese  related  to 
Roquefort,  "by  C»  Thon^  E,  Jo  Matheson,  and  J,  IT.  Currie;  The  salt 
•'  factor  in  the  nold  ripened  cheeses,  "by  C.  Thon,     Conn,,  Storrs »  Agr, 
-    Sxpt..  Sta,  Bui,  791  335-394,    1914.     (In  cooperation^  ) 

The  npjiufacturc  of  Canenoert  cheese,    K,        Matheson  and  So  A.  Hall, 
-     U.  S,  Dept.  Agr,  Bui,  1171,  28  ppo  1924,. 

Canned  Cheese 

Cpjis  ,f or  the  preservation  of,  cheese^    Lc  A.  Rogorso    U,  S,  Patent 
1,821,447.     Issued  Sept.  1,- 1931c 

Apparatus  for  the  preservation  of  cheese,         A.  Rogers,    Ue  S.  Patent 
1,842,365,     Issued  JaJi,  19,  1932, 


Hipening  cheese  in  a  sealed  pn,ckage.    1.       Rogers^    Jour*  D?.iry  Scia  15j 
185-189.  1932« 

Methods  and  cans  for  shipping  cheese*    La  A,  Eogers.    Canr.d,  Patent 
322,023o     Issued  May  3,  1932» 

Valve.    Jj,  A.  Hogers.    L%  S.  Patent  1,903,344.    Issued  Apr,  4,  1933. 

Packaging  Ai"-ieri can  cheese  in  cans©         A,  Eogers.    Food,  Indus.  6s 
308-309,  338.    1934,  ■  .  ^ 

♦Packaging,  curing,  and  nerchandising  American  Cheddar  clieese  in  cans. 
H.  L,  Wilson.    U.  S.  Pept.  Agr.  Cir,  352,  14  pp.  1935, 

Canning  of  Cheddar  cheese.    L.  A.  Hogerso    Pood  Ees.  3g  257-269.  1938. 

The  importance  of  q,uality  in  cheese  cured  and  nerchandiscd  in  la'bclled 
consunor-sizo  packages.    H.  L.  Wilson,  Ohio  State  Univ„  Dairy 
Technole  Conf , ,  Adso  of  Mater^  1939s    84.    (Processed^ ) 

The  nanufacture  and  packaging  of  cheese  in  a  la"belled  consuncr-sizc 

package,    H.  Ic  Wilson.    Vt.  Dairy  Plant  Operators  and  Mgrs.  Short 
Course  Conl',  and  Ann,  Mtg=  1939  3  33-58?  Milk  Dealer  29(10 )s  94-1 01„ 
1940'-  Natl.,  3uttGr  and  Cheese  Jour^  32(1  )s  64,  1941^ 

^Packaging  sliced  Cheddaj*  and  S\d.ss  cheese  in  cans  for  sandwich  dispensers. 
E.  L.  Wilson.    Uo  S.  Dept.  Agr.  Misc.  Puh,  386,  8  ppo  1940. 

Cheddar  Cheese 

The  relation  of  "bacteria  to  the  flavors  of  Cheddar  cheese,    L.  A,  Hogcrso 
U,  S.  Depto  Agr.,  lur^  Anin«  Indus,  I>ul.  62,  38  pp.  1904^ 

Investigations  in  the  nanufacture  and  curing  of  clicese.  VI .    The  cold  • 

• ,.  •  ■  curing  of  A:ierican  cheese,  v/ith  a  digest  of  previous  vrork  on  the 
•  .•    .  suhjectc     C*  2'.  Dopjie.    U,  S«  Dept.  Agr.  ,  Dur„  Anin..  Indus.  3ul. 
85,  68  ppo  1906a 

Factors  controlling  the  noisture  content  of  cheese  curds.  J*  ho  Saxinis, 
S.  Ko  Su^tilci,  and  P.  ¥.  Laa'bs.  U.  Depto  AgT.  ,  I3ur„  Anio..  Indus. 
Pule  122,  61  pp.    1910,     (With  Wis.  Agr,  Expt,,  Sta.  ) 

The  influence  of  lactic  acid  on  the  quality  of  cheese  of  the  Cheddar  tyj}Q, 
C.  F.  Doane.    U.  S.  Dept„  Agr,  ,  3ur.  Anim,  Indus.  Pule.  123, 
20  pp,  1910. 

The  'bacteriology'-  of  Cheddar  cheese.    E.  G.  Ka.stings,  A.  C.  Evans,  and 
E.  Do  Eart,    U.  So  Dept.  Agr.,  Pur.  Anin.  Indus.  Pul.  150,  52  pp. 
1912,     (With  Wis.  Agr,  Bxpt„  Sta, ) 
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The  np.nufacturc  of  cheese  of  the  Cheddfir  ti^jQ  from  :-asteurized  nilk. 

J.  Lo  Sp.nr-.is  ajid  A.  T„  3ruhn»    Uo  S.  Dcpt^  A/p:.  ,  3ur<,  Anin.  Indus, 
rul.  165,  95  pp.    1913«     (with  V/iSo  Ar;r'^  Sijqpt,  StaJ 

A  ccnparison  of  the  acid  test  and  the  rennet  test  for  deternining  the 
ccnditicn  of  rdlk  for  the  Cheddar  tyi:e  of  cheese.    So  Hastin£:s 
and  A.  C«.  Eypjis,  .  U.  S,  Depto  Agr,  ,  Bur„  Anin,  Indus,  Cir^  210, 
6  ppo  1913a    (VJith  Vfis^  Asr^  Expt.  Staj 

Dactcria  concerned  in  the  production  of  the  characteristic  flavor  in 

cheese  of  the  Cheddar  typce    Ao  C.  Evans,        G-.  Hastinf;s,  and  E,  3, 
EaTt.    Jour.  A^ro  Heso  2i  l67~192c    1914^     (I'/ith  Vliso  Aj^r.  Expt, 
Sta, ) 

Relation  of  the  action  of  certain  "bacteria  to  the  ripening  of  cheese  of 
the  Cheddar;  t^-pce,  ■  E.  3.  Hart,  E.  G-.  Kp.stings,  S,  li^  Elint,  and 
A.  C:  Evans.    Jour,  Agr,  Res.  2S  193-216,    19l4o     (i^ith  l/is.  Agr, 
Exptc  Sta.) 

Making"  American  cheese  on  the  fam^    C.  M.  C-cre,    U,  S.  Sept.  Agro 
Earners'  2ulp  1191,  14  ppo  1924^ 

♦Making  Ancrican  cheese  on  the  farm  for  hone  consunptiono    Ho  L,  Wilson^ 
U.  S.  Dept.  AgTo  Earners  J  Bui,  17 34^.  17  ppo  1934^ 

Packaging,  curing,  and  nerchandising  A'r;ericrn  Cheddar  cheese  in  cans* 
H.  L.  mson,         S,  Dept.  Agr.  Cir.  352,  14  pp,  1935. 

Methods  which. help  to  retain  fp„t  in  Anerican  Cheddpj:  cheese  at  high 
tcnpcratureso    Abstract,    rio  Lo  V/ilson,,    Jour,  Dairy  Sci,  21: 
IGC^ieXo  1938. 

More  denand  for  Ancrican  Che'ddar  cheese  In  a  suitable  fern  or  package 
..   for  convenient  nerchandi singe,    H*  L.  Wilson,    Yt,  Dairy  Plant 
Operators  ajid  Mgrs,  Short  Course  Ccnf ,  and  Ann.  Mtg^  1940;  74^ 

The  relationship  of  acidity  to  the  quality  of  Anorican  Cheddar  cheesco 
Abstract,    H,  L.  "I-'ilson.    Jour.  Dairy  Scio  24|  545<,  1941^ 

^Relationship  of  curing  t cnperaturcs  to  quality  of  Auerican  Chedda,r 
cheese.    K.  L.  ¥ilson,  S.  A.  K?il,  and  vf.  T.  Johnson,  Jr.  Jour,, 
Dairy  Sci.  24?  169-177o    1941^  ' 

Manufacture  of  Ancrican  cheese  fron  pasteurized  nilk.         Lo  ''/ilsono 
"  ITatle  Dutter  and  Cheese  Jour,  33(2):  13.  1942^ 

The  nanufacturc  of  Anerican  Cheddar  cheese  fron  pasteurized  nilko    Ho  Lo 
\vilson,    U.  S.  .Depto  Agr»  ,  Dur.  Dairy  Indus,  unnunoered  pub.  ,  10  ppo 
.     1942o  (Processed!)' 


Ueking  itoerican  Cheddar  cheese  of.  uniformly  good  quality,    H.  1* 
Ifilson.    U.  5.  Dept.  Agr,  ,  3ur.  Dairy  Indus,  3DIM-947 ,  7  ppo 
1942,    Slo  revo  1945.    Bevised  and  reissued  as  BDIKrl3af-75, 
8  ppo    1949,    (Processed^ ) 

0?he  manufacture  of  Cheddar  cheese  from  pasteurized  milk.    H,'  L.  Wilson, 
S,  A.  I-Iall*  and  L.  A.  Hogers.    Jour,  Dairy  Sci.  2Si  187-200^ 
1945.  ..... 

The  manufacture  of  Cheddar  cheese  from  pasteurized  milk  in  commercial 
plant  So    Ho  E„  Walter  and  H,  Ro  Lochry,    Jour.  Dairy  Sci^  28.; 
597--605.  1945o 

Development  of  a  phosphatase  test  applicable  to  Cheddar  cheese,  Pc 
Sanders  and  0.  S.  Sager^  '  Jour.  Assoc^  Off c  Agro  Chem,  28s 
656'-675o    1945  o 

A  phosphatase  test  for  cheese.    G-,  P.  Sanders  and  0,  S.  Sager,  Ilatl^ 
Butter  and  Clieese  Jour.  36(7)2  42.    1945 c    Also  in  Milk  Plant 
Monthly  34(6)s  50,  52-55,  1945«    Issued  as  BDlM-Inf-22,  5  ppc , 
.  .  1945.    (Processed. ) 

*The  rapid  ripening  of  Cheddar  cheese  made  from  pasteurized  milk,    G.  P. 
Sanders,  B.  P.  Tittsler,  H,  E.  V/alter,  0.  S.  Sager,  He  R.  lochry,. 
aiid  D.  S,  Goih.    U.  S.,  Dept„  Agr,  ,  Bur,  Dairy.  InUus.  BDIMr-Inf -29 , " 
4  pp,  1946.     (Processed^ ) 

The  effect.s  of  quality  and  pasteurization  of  milk  on  the  hacterial 

flor&  and  quality  of  Cheddar  cheese.    Abstract,    R.  P.  Tittsler, 
D.  S.  Goib,  G„  p«  Sanders,  H.  So  Walter,  0.  S.  Sager,  and 
H,  R,  Lochry.    Jour.  Bact.  51;  590.  1946. 

The  influence  of  the  quaL  ity  of  mill^  and  the  curing  temperature  on  the 
ripening  of  past euri zed-milk  Cheddar  cheese.    Abstract,    G.  Po 
Sanders,  H,  S.  Walter,  and  R.  P.  Tittsler.    Jour.  Dairy  Sci.  29 l 
497-498,    1946.  ,       ,  .  . 

♦Malting  American  Cheddar  cheese  from  pasteurized  milk.    G«  P.  Sanders 
and  L.  S.  Richardson,    U,  S.  Dept.  Agr.,  Res.  Achvt,  Sheet  R.A.S, 
75(D')  , '2ppo    1947o     (Processed^ )  .  ' 

The  effects  of  lactobacilli  on  the  qualitjr  of  Cheddar  cheese  made  from, 
pasteurized  milk.    Abstract^    R.  P.  Tittsler,  G^  P.  Sanders,  H.  B, 
Walter,  D,  S,  Geib,  0,  So  Sager,  and  H.  R.  Lochry.    Jour.  Bacto 
54s  276.  1947o 

The  influence  of  various  lactobacilli  and  certain  streptococci . on  the 

chemical  changes,  flavor  development,  and  quality  of  Cheddar  cheese. 
Abstract.    R,  P.  Tittsler,  G.  P.  Sanders,  H«  R.  Lochry,  and  0,  S, 
Sager o    Jour,  Dairy  Sci,  31;  716.  1948, 


*Ifeking  Ancric?.n  Cheddar  cheese  of  uniformlj-  good  quality  fron 
pasteurized  nilko    Ho  H,  Lachry,  Go  ?o  Sanders  *  aiid  H.  B, 
'  If  alter.    U.  Sc  Dept.  Agr„  ,  Bur,  Dairy  Induso    3DIi-:-Inf-73 , 
8  pp„    1949o  (Processed,) 

*MaJcihg  Anerican  Cheddar  cheese  of  unifornly  good  quality  fron 

pasteurized  nilk„    K,  Ro  Lochry,       P,  Sajiders,  J«  P,  Malkaxies, 
Jr.,  and  Ho  S.  Walter.    U.  S.  Dept.  Agr. ,  Cir,  880,  39  pp« 
1951. 

A  ncv7  net  hod  for  naJcing  Cheddar  cheese,    AlDstract,    rl.  B.  !'/alter, 
A.  Ko  Sadler,  J.  Po  Malkanes,  Jr.,  and  C,  D.  Mitchell.  Jour. 
Dairy  Sci„  36:  575o  1953. 

*A  short-tine  nethod  f or  naking  z\r;iCric?ji  Cheddar  cheese  fron  pasteurized 
nilk.     He  E.  Vfaltcr,  A.  M.  Sadler,  .J.  P,  Malkanes,  Jr,  ,  and 
'  C,  Dc  Mitchell,    U,  S;  Dcpto  Agr,,  Buro  Dairy  Indus  ^   -3DI~Inf~158 , 
8  ppa    1953*    (Procossedo ) 


Cottage  ajid  3ak:ors  ^  Cheese 

Hov7  to  nake  cotta-ge  cheese  on  the  fajm^    K,  J»  Ma.theson  and  P,  He 
Cannacko    U,  S.  Dept.  Agr,  Pamers'  Bui.  850 »  16  pp.  1920 

The  nanufa,cture  of  cottage  cheese  in  creaneries  and  nili^  plants^    A,  0. 
Dal-^roerg  and       J.  Matheson^    U. 'S.  Dept.  Agr,.  Bui.  576,  12  pp, 
1927, 

Malcing  and  using  cottage  cheese  in  the  hone.  .  K.  J.  Matheson  and  J.  M, 
Hoover.    U.  S.  Dept^  Agro  Parncrs^  3ule  l'-x51,  13  pp,  1927o 

*Making  "baJrers^  cheese  fron  spray-dried  skin  nilk^    K,  So  'falter  and 
C.  D.  Mitchell,    U.  S.  Bur.  Dairy  Indus,  3DBl'-Inf--59,  2  pp. 
1946;,  (Processedo) 

"flaking  cottage  cheese  in  the  hono^    Lo  A^  Burkcy,  E,  H.  lochry,  ajid  ■ 
C.  Se.  TrinblCo    U,  So  Dept.  Agr.,  Bur.  Dairy  Induso  3DIM-Inf~10, 
4  pp.     Sic  rev,  1947o  (Processed;,) 

*Tho  na,nafa.cturc  of  lovr-acid  rennet-tjrpc  cottage  cheese,    H.  H.  Lochry. 
U.  S.  Dept.  Agr.  Misc.  Pu"b,  119,  14  pp.    Hovised  1948. 

Crcan  and  ITcufchatel  Cheese 

Cheeses  of  the  ITeufchatel  group.    K=  J.  Matheson,  C.  Thon^  and  J« 

Currie*     Conn,,  Storrs,  Agr,  Espt.  Sta.  B^ul.  78i  313-329,  1914, 
(In  CO  operant  io  n^ ) 
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Hcufchatcl  and  crcan  cheeses    Parn  nanufacture  and,  use.  .  Z,  J,  Matheson 
and  P.  K.  Cannack*    U.  S.  Bcpt„  Agr»  Parmer.s'  3ul.  960,  21  pp. 
1934.     (V/ith  Bur.  Hone  Econ«  } 

The  nanufacturc  of  Hcufchatcl  and  crcan  cheese  in  the  factory.    K.  J» 
Matheson  andP.  E.  Cannack^    U«  S.  Dept.  Agr.  Bul.  669,  28  pp^ 
1918o 

♦Partial  list  of  references  on  crean  cheese  and  IToufachatel  checsCo 
U.  S.  Dept.  Agr. ,  Bur^  Dairy  Induso  BDI-Inf-148,  4  pp,  1953*. 
(Procosscdo ) 

It?l.ian'~t.vT>e  Cheese 

Lipase  systen  of  rennet  pastes  with  reference  to  the  ripening  of  Italian 
vpTieties  of  cheese.    AlDstract.    V/,  J.  HrTper.    Jour.  Dairy  Sci. 
34s  477*    1951.     (T7ith  Ohio  State  Univ.) 

A  Prelininary  report  on  the  hactcriology  of  Provolone  and  Honano  cheese, 
A'bstract.    K.       Maskell,  H.  B.  Hargrove,  and  P..  ?.  Tittsler» 
Jour.  Dairy  Sci«  34:  476o  1951, 

Italian  cheese  ripenings    Conposition  of  conr-iercial  Provolone  and  Honano 
chccso,    ItT,  J,  Harper  and  I,  A.  Gculd.    Butter,  Cheese  and  Milk 
Prod.    Jour.  43(5)$  24-25 »  76>-78« 

Italian  dieese  ripening:-    Helationship  of  type  of  enzync  product  to  the 
ripening  of  Honano  and  Provolone  cheese.    ¥.  J.  Iiarper  aid  I.  Ao 
Gould.    Butter,  Cheese  and  Milk  Products  Jour.  43(8)s,  22-24,  44,  46. 
.    1952<,    (T/ith  Ohio  State  Univ J 

Italian  cheese  ripenings    Chenical  composition  and  "bacteriological,  flora 
of  rennet  pastes  and  related  preparations^    W,  J,  Hrxper,  K,  T. 
Maskell,  and  R.  E.  Hcargrove<,    Butter,  Cheese  and  Milk  products  Jour. 
43(12 )j  20-21,  36-58.  1952^    (T/ith  Ohio  State  Univ.) 

A  prelininary  report  on  the  relationship  of  the  lower  fatty  acids  to  the 
ripening  of  Provolone  cheese »    Abstract,    W.  J^  Plarper^  Jour. 
Dairy  Sci.  35?  480.  1952.    (With  Ohio  State  Univ.) 

An  interrelationship  "between  hutyric  acid  and  glutanic  acid  in  the 

flavor  developnent  of  Provolone  cheese.,    AhstraCt.    J.  Bo  Long  and 

J.  Harper.    Jour.  Dairy  Sci.  35s  575.  1953.    (With  Ohio  State 
tJnivJ 

Processed  Cheese 

Gassy  fermentation  in  rchep,ted  or  processed  cheese  products  containing 
pinentosc    W,  E.  Al"bus  and  S,  H.  Ayers.    Jour.  Dairy  Sci.  11;  175*- 
178,  1928. 
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*pp-rtirJ  list  of  references  en  processed  chees  -  and  chocsc  spreads^ 
U*.  S.  bcpt.  ;igro ,  Bur.  Dairy  Indus,    BDI-  :nf-68,  4  pp,  Eeviscd 
1953o     (Processcde ) 


Roqueforb  Cheese         "  .  '. 

Fungi  i-n  cheese  ripenin^^?.  Canen'oert  and  Hoquef  rt,  Co  Thom.  U.  S»  .  •• 
Dept.  Agr,,  2ur,  .imlu^  Indus,  3ul.a  82,  .39  i  190'6e  (V/ith  Conn,  ,' 
'S'torrs,  Agro  SLxpt.^  'Sta»  ) 

The  doninpjice  of  Roquefort  nold  In  cheese,,  C„  Th  -^n  and  J.  IT.  Currio,  . 

Jour,  r-iole  CheHo'  15?  249-258,     1913^  ('Tith  Conn.  ,  Storrs,,  Agr„ 
Expto  St  a.) 

Flavor  of  Roquefort  cheese^,    Jo  IT,  Currie,  Jour.   Vgr.  Res.  2;  1~14^ 
1914/                                   .          ■  '   /  "         -  . 

Studies  relating  to  the  Roquefort  and  Canenoert  t^^pe  of  dieese?  Biology 
of  Roquefort  cheese,  "by       Then  and       Jo  Matheson;  Supplementary 
data  upon  CanenDort  cheese  naking,  "by  So  Jo  Mathcson,  C^  Then, 
and  Jc-        Currie;    The  nanufacture  of  a.  cow^s  nilk  ch.eese  related 
to  Roquefort,  "by  C,  Thon,  iC«  J^  Matheson,  and  J,  11  „  'Currie^,  The 
salt  factor  in  the  nold  ripened  cheeses  "by  C.  ThoOo  Conn,,  Storrs., 
Agr,  Expto  Stao  Bul»  79?  335-394,    1914«     (in  cooperation,)  . 

Composition  of  Roquefort  cheese  fat.    J,  IT.  Curric,    Jour,  Agr..  Res.  2; 
429>-434;  1914., 

Bacterial  flora  of  Roquefort  cheesOe    A.  Co  Evans o    'Jourc.  Agr,  Res,  15; 
225-233 »     1918.  - 

Manufacture  of  cov;'s-nilk  Roquefort  cheese.    K.  Jo  Matheson,    U.  S.. 
Dept.  Agr,  Bui.  970,  28  pp..  1921<, 

Manufacture  of  Roquefort  t^^c  cheese  fron  goat's  nilk.     So  A.  Hall  and 
C.  A.  Phillipso    Cali/,  Age.  Expt,  Sta.  Bulo  397,  20  ppo  1925^ 
.  ,(ln  cooperation^ )  .    ,         .  .        ..  • 

The  manufacture 'of  Roquefort  type  cheese  fron  cow's  nilk<»    Sc  .A.,  riall 
and  *fo  T.  Johnson,  Jr,     u\  Sc  "Dept.  /igr.  ,  !Dur.  Dairy  Indusc 
BDIK-884,. 5  ppo  1940^  (Processed,) 

Soft  Choose" 

Soft  cheese  proTDlens't,     C-.  Thon^     In  111 »  ilgr.  Sxpt.  Sta^  Cir,  111;  49-52« 
19b7o     ("'ith  Cbnne  ,  Storrs,  Agr.  Sxpt'o  Sta^ ) 
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0?he  soft -.cheese  industry  as  adapted  to  Connecticut.    Co  Thorn.  Ept, 
ProCo  Conn.  Dairymen's  Assoc.  26s  69-79o  1907. 

Soft-cheese  studies  in  Europe.  C,  Thom„  IT.  S.  Dept.  Agr. ,  Bur^  Anim^ 
Indusc  Ann.  Ept.  1905s  79-109.  1907«  (With  Conn.,  Storrs,  Agr^ 
Expt.  St  a.) 

Soft  cheeses  in  ii^aerica.  C,  Thorn,    In  Cyclopedia  of  American  Agriculture , 
ed.  by  L..  H.  Bailey,  3;  220^226.    Hew  York,  The  Macmillan  Co., 
1908.  ,    .  , 

A  defect:  of  pimento  cheese.  D,  H,  ^arrenj;  Jour.  Dairy  Sci.  9: 
351-258.  1926. 

Determination  of  fat,  moisture,  and  salt  in  soft  cheese.         H.  I'/ilster, 
■Q-o  5«  Sanders,       T,  Price,  A.  J.  Mbrris,  and  3p  E*  G-oss.  Jour^ 
Dairy  Sci.  23s  197-200.    1940.     (In  cooperation.) 

Swiss  Cheese 

A  study  of  the  gases  of  Emrnental  cheese.    W.  M.  Clark.    U.  S.  Dept. 
Agr. ,  3ur.  Anim.  Indus p  Bui.  151,  32  pp.  1912. 

Making  Swiss  cheese  at  all  seasons  of  the  year.    Abstract.    C.  E.  Doane. 
Hoard's  Dai r^Tnan:47:  600..  1914^ 

The  relation  "between  the  propionic  bacteria  and'  eye  formation  in 
Elemental  cheese.  Abstract,  E,  H.  Walters  and  \K  Clark, 
Science  42s  71,  1915, 

On  the  formation  of  "eyes"  in  llmmental  cheese.    W.  M,  Clark.  Jour* 
Dairy  Sci.  Ij  91-113.  1917. 

The  relations  of  hydrogen-ion  concentration  to  the  heat  coagalation  of 
proteins  in  S'^dss-chcese  whey,    Y.  Okuda  and  K,  E.  Zoller.  Indus. 
•   and.Engin.  Chcm^  13s  515-519^  1921« 

The  ratio  of  casein  to  fat  as  a  factor  influencing  the  quality  of  S^iriss 
cheese.    K.  J,  ilathcson  and  S.  A.  Hall.    Froc.  Wis.  Cheese  Makers' 
.'Assoc.  Ann,  Conv.  1922i  113-125. 

Process  of  manufacturing  Swiss  cheese.  K.  Mathcson.  U,  S.  Patent 
1,499,390,    Issued  July  1,  1924« 

Hew  developments  in  the  manufacture  of  Sv/iss  cheese^    K.  J.  Matheson„ 
Proc.  World's  Dairy  Cong.,  Washington,  Philadelphia,  and  Syraciisc, 
1923,  ll  290-299.  1924« 

Use  of  quinhydrone  electrode  for  following  changes  of  pH  in  Swiss  cheese, 
P.  D,  Watson.     Indus,  and  Engin.  Chem,  19s  1272-1274,  1927, 
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The  relation  of  the  hydrogen-ion  concentration  to  the  tc^rturc  of 

Emental  or  Svdss  chccsOe    F,  D.  w'atson.    Jour,  Dairy  Sci.  12: 
289-303.  1929, 

♦Factors  to  consider  in  e  sta"blishing  a  Swiss  cheese  factory.    U.  S. 

Dept.  Agr. ,  Bur*  Dairy  Induse,  DDIM-624,  4  pp.    1934.  (Processedo) 

Points  on  operation  of  incuTDa.tors  in  Swiss-cheese  factories.    H.  E, 
'         Harden.    U,  S.  Dept.  Agr. ,  Dur.  Dairy  Indus.  DDIM-660,  5  pp. 

•  lS36o     (Processed.)  • 

jiinerican  investigations  on  Swiss  cheese.    Lo  A.  Rogers.  Schv;eiz. 

•  Milchztg.  63(&6):'  Beilage  42-43«  1937. 

Making  surplus  nilk  into  Sxd-ss  cheese,  .  R.  E.  Hardoll.    Ohio  State 
Univ.  Dairy  Technol.  Conf, ,  Abs* .of  ' Mater.  19395  85-87. 
(Processed. )-•-'"  ' 

*Thc  relation  of  the  qudlity  of  nilk  to  the  grade  of  Si-ziss  cheese.    L.  A. 
Hogers,  H,  E.  Hardell,  and  P.  Peutz,    «^our.  Dairy  Scio  22: 
43-48.  1939. 

The  control  of  atnornal  bacterial  fermentations  in  the  manufacture  of 

Sv/iss  cheese.  ^  L.  A.  Burkey,  M.  Rogos?.,  and  H.  H»  Parrar,  A'bstract. 
Jour.  Dairy  Sci/23:  513-514,  1940. 

The  sta-ndardization  0  f  fat  in  Sv/iss  cheese  and  the  relationship  of  fat 
:     to  quality.    Abstract .     G-.  P.  Sanders,  R.  R.  Parrar,  P.  Peutz, 
and  R.  B.  Kardell.    Jour.  Dairy  Sci.  23s  515-516o  1940. 

Improving  the  quality  of  Sv/iss  cheese  through  applied  research  and 
technical  control.    A'bstract.    R.  R.  Parrar,    Jour.  Dairy  Sci^, 
23:  516-517.  1940. 

The  relationship  of  moisture  in  Swiss  cheese  to  quality  and  yield., 

G-o  P.  Sanders,  R.  3.-,  FpTrar-j  R,  E.  Kardell,  P.PdUtzj  and  L, '  A, 
Burkey.    Jour.  Dairy  Sci.  23:  905-918,    1940.    '    '  ■  ' 

The  rela.tionship  of  fat  to  quality,  and  methods  of  standardizing  the 
fat  content,  in  S^fiss"  cheese. "  &.  P.  Sanders',  R.-  R.  Parrar,  F, 
Peutz-,'  and  R,  E-.  Kardell.    -Jour.  Diary  Sci.  24:  639-648.  1941. 

♦improving  the  quality  of  Swiss  cheese  by  clarification  of  the  milk, 
K.'  J.  'Katheson,        F.^  Sanders,  L.  A.  Burkcy,  and  J.  P.  Cone,  ■ 
Jour.  Dairy  Sci.  27;  483-498.  1944. 

♦Cjcneral  procedure  for  manufacturing  Sv/iss  cheese,     G.  P.  Sanders., 

L.  A.  Burkey,  and  H.  R.  Lochry.    U.  S.  Dept.  Agr.  Cir,  851.  18  pp. 
1950, 
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Bacteriology  of  Swiss  Cheese 

The  "bacteriology  of  cheese  of  the  Emnental  type,    E»  E.  Sldredge 
and  L.  A.  FwOgers.    Cenfblo  Bakt.  etc.  (ll)  40?  5-21.  1914^ 

Use  of  starters  in  Swiss  cheese  making,    C,  F,  Doane,  .Butter,  Cheese 
and  Egg  Jour,  5(l0)j  21-22.  1914, 

The  use  of  Bacillus  bulgaricus  in  starters  for  making  Swiss  or  Emnental 
'cheese*    C.  F,  Boane  and  E.  E.  Eldredge.    U.  S,  Bept p  Agr.  Bui, 
148,  16  ppo  1915. 

Use  of  pure  culture  starters  in  Swiss  cheese  making,    .J^  Mb  Sk)  man, 
ProCc,  Wis,  Claeese  Makers^  Assoc«  Ann,  Conv.  1920§  71~74« 

The  cause  of  eyes  .and -char a,ct eristic  flavor  in  Emnental- or  Swiss  cheese^ 
J.  M.  Shcrnan,    Jour,  Bact,  6t  379-391,  1921^ 

The  use  of  bacterial  cultures  in  Sv/iss  cheese  making,    Lc  A.  Hogors,'  ' 
Butter, -Cheese  and  Egg  Jour 0  12(48)s  26,    1921, .  .  ,  . 

The  production  of  volatile  fatty  acids  and  carbon  dioxid  by  propionic 
acid  bacteria  with  special  reference  to  their  action  in  cheese ,> 
R.  He  Shaw  and  J,  M,  Sherman.    Joior,  Dairy  qci,,,6;  303-309.  1923. 

The  use  of  bacterial  cultures  for  controlling  the  fermentation  in 
Emmcntal  cheese,    J*  M,  Sherman,  Proc,  World's  Dairy  Cong., 
Washington,  Philadelphia,  aJid  Syracuse,.  1923,  1§  287-290.  1924^ 

The  abnormal  gassy  fermentation  in  Emnental  or  Svdss  clicesc.  Abstracts 
¥„        Albus.  Abs.  Bacto  9l  24,    1925^  ■ 

The  application  of  growth  curves  to  a  study  of  the  bpxteriology  of 
cheese.    Abstract,    W,       Albus,    Jour.  Bact,  ll!  97-98.  1926„ 

The  use  of  various  forms-  of  oxygon  in  the  -  treatment  .of.  abnorr.ial  . 

fermentation  in  Swiss  cheesCo    K-,  J.,.  Mathegon,  A,  Jo  Boyer,  and 
D.  H.  Warren,    Jour,  Dairy  Sci<,  10;  53-69.  1927« 

A  strain  of  Clostridia  welchii-  causing  abnormal  gassy  fermentations  in 
Enmenbal  or  Sviiss  cheese W,  R.  Albus c    »^our,  Ba,ct>,  15:  203-206. 
1928o 

The  influence  of  certain  milk  bacteria  on  Swiss  chccsC;>    Abstracts    l>c  A. 
Burkey  and  Wo  C.  Frazier,    Jour,  Bact.  19s  49-50 „  1930. 

Studies  on  the  eye-forming  organism  of-  Swiss  cheese.     Abstract,    Wo  C, 
Frazier  and  H,  U^  V/ing,  Jour,  Bact.  2Xt  39-40,    I931»        .  . 
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Methods  for  dctcrnining  the  persistence  of  certc-in  inportant  "bacteria 
..in  Sv/iss  cliecsc,    -AlDstract,    Lo  A;  3urkey.    Jour.  Dact,  21: 
40-41o    1951.  ..i 

Bacteriin  acidi-propipnici  d  and.  othcj*  lactatc-*f ernenting  "bacteria  of 
Swiss  clioe sc.    Abstract,     !f,  C.  Crazier  and  H,  U,  Wing.  Jour, 
3act.  23s  60-61.^^1932, 

The  use  of  Stro-otococcus  thernophilus  in  ripening  nilk  for  Swiss  cheese^ 
Abstract.    \I,  C,  ?razier«    Jour..  Bact.  25s  63-64,  1933. 

Thernophilic  streptococci  as  st.artors' f or  S^/iss  cheese.    \'!,  C,  Prazier, 
1.  A,  Z3urke:-',  K,  J,  Math e son,  and  P,  D,  VJatson,    Jour.  Dairy 
Sci.  16;  387-399.  1933« 

The  "bacteriology  of  Sv;iss  cheese,  "I.  G-rovrth  and  activity  of  "bacteria 
during  nanuf acturing  processes  in  the  Swiss  cliocse  kettle,     v7,  C. 
.  Frazier,  G-,  P.  Sanders,  A,-  J,  Lcyer ,  ajid  K. -J",  Long.    Jour.  I3act. 
27 i  539-549.  1934. 

Swiss-cheese  iiaking  depends  greatly  on  control  of  "bacteria.    If.  Cr 

Crazier,    "Q,  S.  Dept.  Agr.-  Year"book  1934  •( YearlDook -Sep,  Ho.  1442)*. 
.      340-343^  > 

The  "bacteriology  of  S\^ss  cheese,     II^  Dacteriology  of  the  cheese  in 
the  presso    1'/,  C,  Frazier,  L,  A.  lurkoy,  A.  J.  Xoyer ,  G.  P. 
Sanders,  and  Ko  Ja  Matheson.  Jour.  Dairy  Sci,  18:  373-387.  1935, 

The  "bacteriology  of  Swiss  cheese^^  III.  The  relation  of  acidity  of 

sta^rters  and  of  pH  of  the  interior  of  Svdss  cheeses  to  quality 
of  cheeses.    \Ic  C.  Prazier,  1/.  T.  Johnson,  Jr.,  P.  P..  Evans,  end 
Or,  A,  Hansdell,    ^Jour,  Dairy  Sci.  18:  503-510,  1935. 

The  "bacteriology  of  Sv/iss  cheese.  I?.  Effect  of  tenpcrature  upon 
"bacterial  activity  and  drainage  in  the  press.    L.  A.  Durkey, 

P.  Sanders,  and  Zo  J.  MF.theson.    Jour.  Dairy  Sci.  18!  719-731. 
1935. 

The  "bacteriolog/  of  S^viss  cheese,        The  use  of  Streptococcus  ther:"ophilus 
in  ripening  nilk  for  Sv/iss  cheese,     V".   C,  Prazier,  H.  P.  Long, 
and  V*.  To  Johnson,  Jr.  Jour,  Dairy  Sci,   19 1  535-539.  1936, 

The  influence  of  hydrogen-ion  concentration  uT)on  the  growth  of  Propionj- 
"bpctoriun.    Abstract.    P,  P.  Tittsler,    CTciar,  Pact,  39;  95-96, 
1940  o 

Influence  of  certain  factors  upon  the  grov/th  of  Prcpicni'bacteriun. 
Aostract.    P.  p,  Tittsler.     Jour,  Dact.  39:  227.  1940. 
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The  effect  of  penicillin  piid-  streptor.ycin  on  Swiss-cheese  starterso 
AlDstract,         So  Hargrove,  H«  .E.  Ifaltcr,  J„  P,  Malkancs^  Jr, , 
and       T.  Maskell,    Jour«  Dairy  Sci«  53?  401^  1950, 

Effects  of  pH  on  the  growth  of  Propionibact eriun .  shemia.nii  and  Its 
relation  to  the  quality  of  Swiss  cheese.    A'bstract,    H.  P. 
Tittsler  and  a.  P.  Sajxdcrs.    Jour.  Dairy  Sci.  362  574-575, 
1953, 

1'Jhey  Cheese 

♦Bnsynatic  hydrolysis  of  whey  protein  for  use  in"  foods,    J.  P.  HaJkanes, 
Jr, ,  K,  E.  1/alter,  and  0,  ^S.  Sager^    U,  S.  Dept.  Agr.  ^  3ur, 
Dairy  Indus.  DDI-Inf-llS ,  '4  pp^    1951,  (Processed.) 

^Making  a  spread  fron  hydrolyzpd  Swiss-cheese  v/hey  protein  and  cultural 
crean.    H,  B.  Walter,  J,  P.  Maikanes,  Jr.,  and  0.  Sc  Sagero 
.    U.  Sv  Dept.  ^;gr. ,  Dur.  Dairy  Indus.  3DI-Inf-119,  4  pp.  1951. 

(Proccssedo ) 

♦Enzynatic  hydrclj'sis  of  Cheddar-cheese  vrhcy  protein  for  use  in  foods • 
J.  Pa  Malkaxics,  Jr^  ,  H.  E.  Walter,  and  0. -S.  Sagcr.         S.  Dept. 
Agr.  ,  Lur,  Dairy  Indus.  DDI-Inf-loO,  3  pp.    1951.    (Processcdc  ) 

Pood  products  fron  whey,    J.  P , .  Malkrjnc s ,  Jr»    U.  S.  Patent  2,585,951. 
Issued  Pc"b.  19,  1952. 
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•      Evaporated  Milk 

0?he  alcohol  test  in  relation  to  nillc^     S.  K.  Ayers  and  1/.  Johnson, 
Jr^    U.  S.  Deptc  Agr.  Bulo  202,  35  Pc  1915« 

The  alcohol  test  as  a,  neans  of  deterninin{^  quality  of  r.iilk  for 

condenserios.    A,  0.  Driilberr;.  and  H« S,  G-arner.    U.  S.  Dcpt,  Agr, 
Bui.  944^  13  p.  1921. 

The  relation  of  acidity  to  the  coaf;ulation  tcnpcraturc  of  evaporated 
riilk.  ■       A,  Hof^crs,  E,  P.  Dcyshcr ,  and  E,  R.  Evans.  Jcur. 
Dairy  Sci.  4:  294-509.  1921. 

The  alcohol  test  as  a  neans  of  detecting  p,bnornal  nilk.    A,  C.  lieiner. 
Jour.  Dairy  Sci„  6s  95-101^  1923c 

On  the  endcthcmic  reaction  which  acccnpanios  the  appearance  of  a 

visible  curd  in  niT.ks  coa^x^lated  by  heati    A  cont,ribution  to  the 
theory  of  the  heat  coa^lation  of  nilko    A.  Leifhton  and  C,  S. 
Mud-c.    Jour,  Biol,  Chor.c  56i  53-73,  1923. 

The  relationships  of  concentration  and  tine  to  the  ter.rperature  of 
coap:ul?.tion  of  evaporated  skin  and  whole  nillc.     &.  E.  HcIj?, 
E,  E„  peysher,  and  E,  E.  Evanso  JouTo  Dairy  Scic  6!  556^:568,  . 
1923. 

Studies  on  the  stabilitycf  evaporated  milk  during  sterilization,  with 
reference  to  the  hydrcgcnr-ion  concentration,  alcohol  tost,  and 
the  additioncf  specific  buffers.    A.  &,  Benton  and  H.  &.  iJ-bery. 
Jour.  Biol.  Chen,  68;  251-2633  1926o 


The  effect  of  heat  treatment  of  skin  ni3.k  upon  the  "bakin^^  quality 
of  the  evaporated  and  dried  products,    G-«  H,  C>reGr.l:)arir,  M.  C, 
Stcin'barr'^er ,       ?,  De^^sher ,  ajid       S.  Kolm.    Jour.  Dairy  Sci.  10s 
335-342,    1927 » 

Coagulation  of  nilkJ  Heat  coafculaticn,  Leif^hton.  In  Fundamentals 
of  Dp.iry  Science,  "by  Associates  of  Lore  A.  HOf'^crs,  1928,  Chapr  8: 
188-a95«    2nd  ed.  rev,  Ho  WcVo,  1935s  205-213, 

Alcohol  coatTJ-lr^tion^  A^  G-^  Benton,  |ii  Fundamental s  of  Dairy  Science, 
"by  Associates  of  Lore  A,  Eof^er 3,-1928  ,  Chap*  Bl  194-195*  2nd.  e  d, 
135s  213-214, 

*Keat  coagulation  of  evapor'ated  nilk  as  a-ffected  "by  nixinf^  different 
tirades  of  raw  nilk.  B«  E.  Wcbh^  Jour.  Dairy  Sci,  lis  471^-^l-78, 
1928o 

*The  relations  of  tenperature  and  tine  of  forewarninf^  of  nilk  'to  the 
heat  sta,"bility  of  its  evaporated  products,         P.  Deysher,  B, 
Wehh,  and       E,  Ecln,    Jour.  Dairy  Sci,  12s  80-89^  1929. 

Variations  in  the  nilk  fron  different  a^^uarters  of  the  sane  udders  . 
Their  significance  in  studies  of  coa(:;;ula"bility»    A.  Bentono: 
Jour.  Dairy  Sci,  12;  481-183.  1929^ 

*Color  of  evaporated  nilkso  B«  H,  Mebl:)  and  G.  E.  Holn,  Jour.  Dairy 
Scio  13J  25^39.  1930. 

A  test  for  the  detection  of  nilk  unstaT^le  to  heat,    G.  A«  Eansdell,  . 
W,  T.  Johnson,  Jr,  ,  and  J\  H,.  Evans,    Jour, Dairy  Sci*  14?  93~l06o 
1931o  -  ■  .  „. 

♦The  heat  coac^alation  of  nilk,    I«  Variations  in  the  cpnpositicns, 
hea,t  stahility,  and  other  bests  of  nilks  fron  four  cows  during 
the  course  of  a.  lactation  period^    G,  S«  Heine  B,        Wcbh,  and 
E,  E.  Deysher.    Jour,  Dairy  Sci,  15s  331-343,  1932, 

*The  heat  coa^3Ulaticn  of  nillc^    II ,    ^he  influence  of  various  added  . 
salts  upon  the  heat  stabilities  of  nilks  of  different  concent ra-* 
tions«    B.       !vo"b'b  and  G.       Koln^    Jour,  Dairy  Scic  153  345-365^ 
1932, 

*Color  developnent  in  lactose  solutions  durinf;  heatin£^  with  special 
reference  to  the  c:olo,r  of  evaporated  nilk^    3,  Ho  'life'b'bp    Jour*  . 
Dairy  Sci^  18;  81-96^  1935<> 
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*The  separation  of  fat  in  evaporated  milk,    -Bo  I-I.  Vebh  and  G-.  Eo  Holm^ 
Jour,  Dairy  Sci.  22;  363^366o  1939, 

The  effect  of -flash  forewarming  upon  the  heat  sta"bility  of  evaporated 
milko    3o  H«  \i'eb'b  and  R.  \L  Bell,  Jour,  Dairy  Sci«  24;  535»  1941. 

'*!rhe  effect  of  high-temperature  short'-time  forevarming  of  milk  upon  the 
heat  stability  of  its  evaporated  product «    Bo        ¥eh"b  and  R. 
Bell^    Jour,  Dairy  Sci„  25l  301~311o    1942 ,  ■ 

Relationships  "between  high-temperature  forev^arming  and  the  color  and 
heat  stahility  of  evaporated  milks  of  different  solids  content. 
Re        Bell  and  B.  H,  VJehh.    Jour,  Dairy  Sci.  26!  579-585„  1943. 

Evaporated  milk  of  high  solids  content,    B.  Ko  Wehho    Jour.  Dairy  Sci, 
26!  761-762.  1943. 

*The  effect  of  various  degrees  of  forewarming  upon  the  heat  stability 
of  milks  of  different  solids  concentrat  ion„    B,  H,  V/chh,  R.  iV, 
Boll,  Be  F„  Deysher,  and  G-,  E.  Holm  «    Jour,  Dairy  Sci,  26; 
571-578.  1943^ 

*The  effect  of  high- temperature  short-time  heating  of  concentrated 

milk  upon  its  heat  stability,    B,  H,  Ifchh  and  R.  Iv,  Bell.  Jour^ 
Dairy  Sci,  26s  1071-1077^    1943«-  - 

*The  viscosity  of  evaporated  millrs  of  different  solids  concentration. 
E„  Jo  Deysher,  B„  rl,  Wehh,  and  Kolijio    Jour^  Dair2/  Sci„ 

27i  345-355,     1944.  -.  •  . 

*TGmperature~ti!ne  relationships  for  high-temperature  short-time 

sterilization  of  evaporated  milk,         R,.  Curran,  R,  ¥.  Bell,  and 
V,  R.  Evanso    o^'our.  Dairy  Sci,  27;  909-912.  1944, 

*Effects  of  -  temperature  and  tine  of  sterilization  upon  properties  of 
evaporated  milko    R.  VJ.  Bell,  H.  R.  Curran,  and       R,  Evanso 
Jcur.  Dairy  Sci,  27 i  913-919,  1944^ 

*Keat  activation  inducing  germination  in  the  spores  of  thermotolorant 
and  thermophilic  aorchic  "bactcriao    He  R,  Curran  and  E.  R.  Evans. 
■  Jour,  Bact.  49;  335-546*  1945^ 

*A  study  of  the  physical  changes  v/hich  ai'fect  the  storage  life  of 

evaporated  milk,    B^  H»  WoTdTd  ,  S.  P.  Deysher,  axid.  C.  E*  Eufnagel. 
U,  S.  Dept,  Agr. ,  Bur.  Dairy  Indus.  3DB-~Inf~37,  4  pp«  1946. 
(processed,. ) 

*The  chemical  composition  of  the  crystalline  deposit  in  evaporated 
milko    E,  E,  Deysher  and  3.  Ho  "^fe'b'b.    Jouro  Dairy  Sci,  31  i 
123-126«    1948 o 


*Hoat  activatatlo  spores  in  ovaporatod  nilko    H.  H.  Cirrran,  "F,  H, 
Evans,  .and  R.  V/.  Bell.    ,Eood  Indus.'  20^  370-371,  1948. 

♦Concentrated  nilks.    3^  H„  Tfc"blDc«.    "U".  S.  .Dept*  DGpt<,  Agr, ,  Bur.  Dairy 
Indus,    BDBI-Inf-13,  17  pp,  .  Hevised  1949o  (ProcGssod) 

^Separation  of  fat  and  protein  in  sterilized  nilks  during  storage, 
3c  E.  WcTdI),  E,  ?.  Ceyshcr,  C„       Eufnagcl,  and       B.  Potter^ 
U,  S.  Tepto  Agr.  ,;3uro Dairy  Indus*  SDIM-Inf -^lOO ,  4  pp.  1950. 
(Processed* ) 

^Effects  of  storage  t.'enperature  on  properties  of  evaporated  rdlk,  3. 
Vfett),  E.  P.  Deyshcr  and  P»  Eo  Potter,  Jour.  Dairy  Sci»  54? 
1111-1118,    1951 o 

♦Factors  that  affect  the  formation  of  a  crystalline  deposit  in 

evaporated  nilk.    E.  I,  Deysher  and  3.  K.  Ilc"b"b.    Jour,  Dairy 
Sci.  55s  106~115«  1952, 


Condensed  Products 

A  ferncntation  of  condensed  nilk  caused  "by  3o  aero^cncs.  A'bstracta 
L.  Ai  Kogcrs  and  P^  ¥,  Clcinner„    Abs*  Bact.^  2l  6.  1918, 

The  cause  and  control  of  "buttons"  is  sweetened  condensed  nilk. 

L.  A,  Rogers,  A.  0,  Dahl'borg,  and  A.  C.  Evans.  Jour,  Dairy  Sci, 
3§  122-129.  1920. 

Factors  influencing  the  viscosity  of  sweetened  condensed  nilk. 

La  A,  Rogers,  S.  P.  Deysher,  and  F,  Ro  Evans.    Jour,  Dairy  Scio 
33  438-485.  1920o 

Factors  influencing*  the  heat  coagulation  of  nilk  and  the  thickening 
of  condensed  nilk.    A.  Leighton  and  B.  F.  Deyshero  Proc^. 
I'/orld's  Dairy  Cong.,  Washington,  Philadelphia,  and  Syracuse,  ^ 
1923;  25  1276-1284,  1924,, 

Device  for  rapid  doternination  of  the  specific  gravity  of  condensed 
nilk,  ■  F.  R.  Evan  a.;    Jour,  Dairy  Sci^  8t  37-38  ^  1925  o  - 

MetaTjolisn  and  growth  of  hacteria  in  nilk  and  nilk -products',,  Spores. 
A,  G\  Benton,     Jn  Fandanentals  of  Dairy  Science >  hy  Associates  of 
.Lore  A,  Rogers,  1928,  '  i^h.^^  n*  312-315.    Second  cd.  rev.  "by 
H.  E.  Curran,  1955:  .345'-353a 

The  effect  of  the  diluting  action  of  cane  sugar  upon  the  viscosity  of 
.  the  colloidal  susx^ension  skin  nilk.  A.  Leiglitcn  and  A.  Leviton, 
■Jour.  Physc  Chpn«.  36s  523-528*    1932.  • 
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*Swectcned  condensed  whey;  its  npnufpxture  and  prcpcrtieso    G-^  A. ' 
Sansdell  and  3,  H,  WeT:)b,    Jcar.  Dairy  Sci.  2l\  305«-314«  1938» 

'**»       ■  • 

♦Effects  of  the  cold  storage  ter.perature ,  heat  trcatncnt ,  and 

hor.ogenization  pressure  on  the  properties  of  frozen  condensed 
'  milk.    R.  t/..  ?ell,  /  Jouro  Dairy- Sci-, -221  .  89-100o :  1939c 

*Estir:iation  of  sucrose  and  lactose  in  "bina^ry  fixtures,  with  particular 
application  to  sweetened . condensed  nilk«    E.  E„  DrownOo  Induso 
&  Engin,  Chen.-'l7-s  623.  19457 

*Thc  nanufa-cture  and  u^e  of  condensed  cheese  "mcy  ?.n.d  crude  whey 

protein,  D.'  H.  l^chl)  and  C,  -Hufnagel,  llatl,  Lutter  and  Cheese 
Jour.  37(l2)s  34-37,  1946,' 

♦Oh  scr vat  ions  on  the  viscosity  of /s  weetened  <;ondensed  nilk.    15.  H, 
¥e"bh.    Milk  Plant  Monthly  36(7  )s'  48-49,  1947. 

♦Concentrated  sour .  skin,  n ilk.    U.^  S.  Dept„.Ag,r.  ,  3ur^  Dairy  Indus* 
]3DIM-Inf-52,  5  pp.  1947^     (Processed.  )  •  • 

*The  effect  of  conditions  of  storage,  on  the- viscosity  of  sweetened 
condensed  nilk,    3.  He  Wehb  and  C.  P.  Hufnagcl,  .  Jour»  Dairy 
Sci.  311  21-30o'  l948o^ 

♦Concentrated  nilks,    3.  H.  V/eblD^,  ,-U,  S..  Dept.  Agr.  ,  'Sur,  D.airy  Indus. 
5DIK~Inf~13,  17  pp.  '  Revised  1949,  •  (Pr.ocessedc  ) 


Sterilized  Milk,  products 

Process  for  sterilizing  create    Dyron  Ho  vrobb^    U.  S,  P<'-:tent  1,646,671. 
Issued  Oct.  25,  1927. 

The  heat  stability  and  fep.thering  of  svreet  crerjr.  as  affected  by 

different  honogenization  pressures  and  different  teriperaturcs  of 
forewarning,    3yron  H»  l";ebb  and  C-eorge  S,  Ho  In.    Jour.  Dairy 
Sci,  11%  243-257.  1928^ 

♦The  stcriliza,tion  of  sweet  creajn  for  ria.rket  piorposeso    3»  rl,  Webb, 
Jour,  Dairy  Sci,  135  159-164o  lS30o 

The  effect  of  single  and  double  honogenization  of  crean  upon  coagulation 
by  heat  and  rennet  and  upon  separation  of  the  fat^    3.  Ho  I'/ebbo 
Jour.  Dairy  Sci.  14s  508-52Sc  1931^ 


*Thc  effect  of  nilk  products  on  the  heat  stp.lDility  and  viscosity 
.   of  cfcpn-style  fo^odse  ■•  Bo  H«  IfclDl)  and  C.       Kugnagol,  Jcur. 
Dairy  Sci,  29 j  221-230,  1946, 

*Tho  nanufacture  of  sterilized  caramel  nilk,    B.  H.  t'/el>l)  and  C. 
'  Eufnagel»    Jour.  Dairy  Sci.  29s  607-611*  1946o 

Miscellaneous^  Products 

♦New  processes  of  nilk  preservation  and  their  potentialities.    3,  H; 
¥cT3"bo    Laboratory  Section,  Milk  Industry  Pcunda-tion  Convention 
Proceedings*  7  pp.    Pct»  1950« 

♦Concentrating  whey  for  feed.  A*  Ho  St  evens©  Butter,  Cheese  and  Milk' 
Products  Jour.  42s  32-34,  36-38..  1951* 
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\Io  Bell  and  T.  J.  Mucha,  Jour.  Dairy  Sci.  36:  752-756,  1953* 
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*The  oxygen  content  of  the  atmosphere  in  containers  of  dried  milk  packed 
in  nitrogen,    P,  S.  Schaffer  and  Goo,  E,  Holm,    Jour^  Dairy  Sci, 
29(4)s  207-212„  1946» 
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quality  of  ils  dried  product.    P/ A,  Wright  and  G,  R,  Greenbaiil^^ 
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•  Abstract.     S.  E,;  i'iycrs  and  \L  T.  Johnson,-  Jr.     Science  39?  802-803 ^ 
1914« 

The  application  of  bacteriology  to  the  icecream  industryo     S,  Ho  Aycrso 
Rpt„  Proc.  Uatl,  Assoc,  Ice  Crcc-ii  Mfrs,.^  1914s  59-67, 

A  bacteriological  study  of  retail  ice  crear^     S^  H,  Ayors  and  \L  Tc 
Johnson,  Jr^    U.  S„  Dept.  Agro  Bui,  303,  24.  pp^    1915,  ■ 

The' dot  0  mi  nation  of  bacteria  in  ice  cream,;    S.  Ei  Ayers.  and -W.  .^T/ Johnson, 
'    Jr,    U.  S.' Sept.' Agr.  Bui..  563,  16  pp^  '1917.. 


■  "  ■  Kanuf gcburd     -  *   ^     '/  ^       ■  '. 

vilhy  gelatin  is  required  in  ice  crean  manufacture  and 'it s.  effect  ^^p. 
qualitye     0.  S.  Willirxis,     Ice  Cream  Trade  Jour.  12(2)  i  31'-34„ 
1916.         •       "       •      *  .        -  :  :   '         -      ■.  ;  •  .^  • 

Sugar  substitutes  in  the  ice  cream  mix.     So        Ayers ,  0.  S.  Williar:S, 
'and  W.  T,  Johnson-,  Jr,   'Ice  Grcc-^n'  Trade  J  our  ^  '"14(4):;  29-30,  1918. 

Proportioning  the  ingredients  for  ice  cream  and  other  frozen  products 
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■<  '  -    ■  •       ■    ■     ♦  .  '.  . 

Progress  in  studying  causes  of  sandy  ice  crorn„     Or  So  Willi^jns.  Hpt, 

Proc.  rati.  Assoc.  Ice  Crepxi  Mfrso  1921;  30-35. 
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Ice  Crean  Field  20(1):  54-55,  60.  1931. 
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i/ebb  and  0.  B,  Lillians.    Jour.  Dairy  Sci.  17:  103-114.  1934, 

♦Effect  of  density  on  cost  of  ingredients  in  naking  different  types  of 
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Hev.  24(10);  S6p  1941, 

*Sone  nev;er  ice  crean  stabilizers  and  their  functions.    'A.  Leightdn, 
Ice  Crean  Trade  Jour,  37(12 )s  12.  1941. 

The  temperature  nethod  for  control  of  whipping  in  ice  crean.    A.  Leighton. 
Ice  Crean  Review  25(3)s  34«    1941,    Jour,  Dairy  Sci»  24j  539,,  19^11. 

Freezing  tenperat-ure  control  and  whipping,,    A,  Leighton,    Ice  Crean 
Trade  Jour.  37(l0)j  30o  1941. 
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Technical  literature  of  ice  crean  for  1941.    A,  Leighton.    Ice  Crean  Rev. 
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A  nethod  for  saving  sugar  in  ice  crean  na^nuf acture,    A.  Leighton.    U.  S. 
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Sugar  is  no re  than  a  sweetening  agent.    A.  Leighton,     Ice  Crean  Trade 
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Technica.l  literature  of  ice  cre€in  for  1942,    A.  Leighton.     Ice  Crean 
Rev«  26(9);  18.     1943.^  -  '  .... 

*Sweetening  power  of  corn  sugars  in  ice  crean.    A.  Leighton  and  0.  E, 
Willians,    Jour,  -Dairy  Sci.  26:  1107-1110,    1943,  ■ 

An  excess  sclids  nethod  for  calculating  ice  crean  nixes,    A.  Leighton, 
.    Ice  Cro^n  Rev.  27(3-);  24.    1943.  -      ;  ,  ' 

Twenty-five  ycrjs  of  quality  iriprcvenent  in  the  ice  crean  industry, 
Alan  Leighton,  et  al.     Ice  Crean  Rev,  26(6>l  56-57.  1943-, 

Technical  literature  of  ice  crean  for  1943.    Ac  Leighton.^    Ice  Crean 
Rev,  27(9):  26,  1944^ 

Use  of  whey  solids  in  ice  crean  and  sherhets.    A.  Leighton,  '  Ice  Crean 
Rev.  -27(6):  18.-    1944.  '     "  .  ' 

*A  nethod  for  calculating  connercial  ice-creai:  nixes,  A.  Leighton. 
U.  S,  Dept,  Agr,,  Bur,  Dairy  Indus,  BDIII-Inf-12 ,  16  pp.  1944, 
(Processed. ) 


Calculation  of  ice  crea^.  nixes  to  "be  nade  "by  concentration*    A;  Leighton 
Ice  Crcan  Rev.  27(12):  22.  1944, 

Factors  influencing  overrun' in  sherbets,    A.  Lcighton.    Ice  Crean 
Trade  Jcur.  40(l0):  78,  194^i. 

Technical  literature  of  ice  crean  for  1944,    A,  Leighton.    Ice  Crean 
Eov,  28  (10):  38.  1945, 

The  use  of  homogenized  crean  in  ice  crean,    A.  Leighton,    Ice  Crean 
Field  44(6):  30,    1945,  .  , 

20^  saving  in  sugar  "by  this  nethod,    A.  Leighton  and  0,  S,  I'/illians, 
Ice  Crean  Trade  Jour,  41(8):  32,    1945,  ^ 
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Agr.,  Bur.  Dairy  Indus.  BDIM-Inf-'74 ,  3  pp.    1949,  (Processed.) 

♦Use  of  whey  in  sherbets,    P.  11.  Potter  and  D,  H.  Willians,.  .  U.  S, 
Dept.  Agr.,  Bur.  Dairy  Indus.  BDIM-Inf-81,  4  pp,  1949, 
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♦The  preparation  and  storage  of  skin  nilk  for  use  in  ice  crean. 

B.  H,  Webb.    U.  S.  Dept.  Agr.,  Bur,  Dairy  Indus.  BDIM-.Inf-79 , 
7  pp,    1950,    (Processed, ) 
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♦Pomulas  for  nalcin{^  shcrlDcts  with  vdicy  on  a  conricrcial  scale. 

F.  E.  Potter  and  D.  H.  Vfilllaxis.    U,  S.  Dept.  Agr,  ,  Bur,  Dairy 
Indus.  BDIM-Inf-83,  2  ppe    1950„  (Processed.) 

♦stabilizers  and  enulsifiers  in  ice  crean,    F.  S.  Potter  and  D.  H, 

Lillians,    U.  S.  Dept.  Agr.  ,  Bur.  Dairy  Indus.  BDI1'>-Inf-91 ,  4  pp. 
1950.    (Processed*)       -       •  *  - 

♦Concentrated  "butt crnill:  in  ice  crean.     D.  H.  \filliar.is ,  P.  E.  Potter,  . 
and  C.  P.  Kufnp.{:el,    Jour.  Dairy  Sci»  33;  593-598,  1950, 

♦Flavorful  ice  crcajn  fron  "buttcrnilk  is  the  result  of  TJSDA  research, 
U.  S.  Dept.  Aiir,  Picture  Story  78,  4  pp.  1950.  (Processed.) 

♦Cheese,  "butter,  ice  crean,  sherhet,    G.  P.  Sanders  and  D,  H,  Lillians, 
S.  Dept.  AgT.  YearlDook  195051  (Yepj:"book  Sop.  2263):  683-689. 

♦Frozen  Custard,  TJ.  S.  Dept.  Agr.  ,  Bur,  Dairy  Indus.  BDIM-Inf-131 , 
4  pp,    1951  (Processed. ) 


Physical  Chenistry 

Cases  of  supercooling  during  the  freezing  of  ice  crean  nixes.  Abstract, 
H.  P.  Zoller  and  0,  E.  V/illians,     Science  54:  58.  1921. 

Sone  factors  governing  the  crystallization  of  lactose  in  ice  crean. 

Abstract.    E.  P..  Zoller  and  0.  E.  Willians.  -Science  54:  58,  1921. 

Sandy  crystals  in  ice  crepxi;    Their  separation  and  identification,  .    ,  - 
.  K.  P.  Zoller  and  C.  E.  Vailians.  'jour.  Agr.  Res.  21:  791-796, 
1921, 

Delving  deeper  into  the  causes  of  the  sand  defects.    The  physical- 

chenical  conditions  ir-flucncing  developnent  of  undesirable  gritty 
crystals  and  suggestions  for  further  lines  of  attack  on  the 
problen.    A.  Lcighton,    Ice  Crean  Trade  Jour.  20(8):  63-64.  1924o 

The  basic  viscosity  of  ice-crean  nixes.    A,  Leighton  and  0,  S.  Willians, 
Jour.  Phys.  Chen.  31:  596-600,  1927, 

Separation  of  cane  sugar  fron  water  ice.    A,  LcigLitcn.  Jour,  Dairy  Sci. 
10:     219-223e  1927. 

On  the  calculation  of  the  freezing  point  of  ice-crean  nixes  and  of  "the 

quantities  of  ice  separated  during  the  freezing  process.    A.  Leighton, 
Jour,  Dairy  Sci,  10:  300-308.    1927,    Abstract  with  sinilar  title 
in  Internatl,  Assoc.  Ice  Crean  I^Ifrs.  Abs.  Lit.  1  (App, ):  23.  .  1927^ 
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Unclo  San  studies  ice  crean,   .Further  inprovenont  of  product  seen  to 
depend  on  new  discoveries  4n  fundarnentpJ  physics  find  chenistry 
of  ice  crepjn,    L.  A.  Hogersc    Ice  CrerT;  .Pield -llCs):^  .33,  3S» 
1927. 

The  effect  of  temperature  on  the  "basic  viscosity-  of  iQe-crcan-,,nixes.-, 

A.  Leighton  and  0.  S.  Ifillians.     Jour.  Phys.  Chen,  3:LS,  1663-1668. 
1927. 

Solubility  relationships  of ' lactose-sucrose  solutions,  I.  Lactose- 
sucrose  solulDilit  ies  at  low  tenperatureso  ?•  Peter „  Jour, 
Phys,  Chen,  32:  1856-1864,     1928.  "  -m-- 

On  the  physics  of  the  ice  crean  nix,     !»  A»>  relationship  "between  "basic 

viscosity  and  the  #iippinf;  capacity  of  ice  crofun  nixes.,  A.  Leif?hton 
and  0.  E.-l/illians,    Jour,  Phys.  Chen,  33;  ■  1481-1484,  1929. 

The  hasic  viscosity  and  plasticity  of  icc-crean  pixeso    A.  Leighton  and 
P.  E.  Kurtz.    Jour,  Phys,  Chen.  33,?  1485-1488.,  1929^ 

Viscosity-plasticity  neasurenents  of  the  effect  of  gelatin  on  icc-crean 
nixose     P,  E.  Kurtz.    Jour,  Phys.  Chen.  33?  l489-149*io  1929, 

Relative  sv/eetening  power  of  sugars  and  other  sweeteners  a.s  compared  with 
a'  sucrose  value  of  100.    Ac  Lcighton,  .  Internatl.  AssoCo  Ico 
Crcajn  Mfrs.  A"bs.  Lit.  3  (Appe):  14,  1929. 

Application  0  f  physical  chemistry  to  ice  crean,    A.  I^eightono  Induse 
and  Engin,  Chen,  22S  48-51.  1930, 

Ice  cream  in  the  research  la"boratcryo    A,  Leighton.     Ice  Qreai-i  Rev. 13(11  )s 
60-61,  98;  (12)2  56,  58,  88.  1930. 

A  new  forn  o"f  lactose  crystal  found  in  sandy  ice  creaxio     0,  E»  l/illians 
and  P.  IT,  Peter,     Jour.  Dairy  Sci.  135  471-477,     1930*  . 

The  off cct  of  the  diluting  action' of  cane  sugar  upon  the  viscosity  of 
the  colloid  suspension  skin  milk,    Ac  Leighton  and  A.  Leviton^ 
Jour.  Pxhys.  Chen.  36;  523-528„  1932» 

The  apparent  viscosity  of  ice  creajio  I<.  The  sagging  "bean  method  of 

neasurenent.     Ile  Pactors  to-l^e  controlled^     IIIo  The  effects  of 
nilk  f at ,  gelatin,  and  honogenization  tenperaturo,    A,  Leighton, 
Ac  Leviton,  and  0.  E.  Williams.    Jour.  Dairy  Sci,  17s  639-650« 
1934^, 

The  significance  rf  physical  neasurenents  in  Ice  crean.  .Ac  Leighton, 
iRpt,  Proc,  Ann.  Conv.  Internatl.  Asscc^  Ice  Crean  Mfrs 1934, 
2 J  77~81o  1935c 
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Thc  sclubility-frceziii^  point  rclr,tionships  of  wr.tcr  sclutions 

saturated  with  respect  tc  sucrose  and  dextrose  in  relation  to 

the  storafcc  of  sherlsot  and  v/ater  ice.    A,  lei^hton  and  A.  Lcviton. 

Jcur*  Dairy  Sci.  18:  801-803.  1935. 

Freezin^-^  of  nilk  and  nilk  products?    Freezing  temperatures  and  effects 
of  freezing.    A,  Leightcn,     In  P^andarientals  of  Dairy  Science,  "by 
Associates  of  Lore  A.  Horner  's  y  1928,  Chap,  9:  223-229,  2d  ed,  1935: 
251-258. 

Prcezinj?'  of  nilk  and  milk  products:    Properties  of  ice  cream,    0,  Ee 
1/illiams,     In.  Fundamentals  of  Dairy  Science,  "by  Associates  of 
Lore  A.  Sogers,  1928,  Chap,  9s  229-239,    2d  ed.  rev.  "by 
A.  Lei£:hton  and  A,  Leviton,  1935?  258'-259o 

Some  physical  effects  of  frcezin;-^  upon  mdlk  and  creari,    3,  MqVq 
and  S.  A.  Hall,    Jour.  Dairy  Sci.  18:  275-286.  1935, 

Viscosity  rele.ticnships  in  er^ulsicns  containing  milk  fa.t,    A  Leviton 
and  A.  Lcightcn,    Jour.  ?hys.  Ciiem,  40:  71-80o  1936^ 

The  relationship  "between  teriperaturo  and  overrun  in  the  v:hipping  of 
ice  cream  rdxes.    A,  Leighton  and  Ao  Leviton.    Jour,  Dairy  Sci. 
20:  371-378,  1937. 

'•.Iiipping  capacity  of  ice  cream,  nixes »    A^  Leighton  and  A,  Lcviton. 
Indus,  and  Sngin,  Cliem.  51;  779-783<,  1939^ 

*A  com.parison  of  torsion  pendulum,  type  viscosimicters  for  measurement 

of  viscosity  in  dairy  products.  F,  3.  Potter,  3.  F,  Deysher,  and 
3,  H.  V;eVD,    Jour,  Dairy  Sci.  32:  452-457.  1949, 


Q-eneral 

Bitiliography  on  ice  cream  up  to  and  including  the  year  1925.    C,  3. 
Sherfy  and  IT.  ¥.  Snallwood.    SilDlicgraphical  Contrioutions  of 
the  U.  S.  Dept.  Agr.  Lrorary  17,  291  p?e  1928. 
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Chicago,  Amcr„  Dry  Milk  Inst.,  InCo 
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4,  454  p.,  1951.     New  York,  McGraw-Hill  Book  Co.,  Inc. 
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282  p.,  1950,    Amherst,  Mass.,  Fub.  by  J.  H.  Frandsen. 
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IT.  Y.  ,  Chemical  Pu'bo  Co„  ,  Inc.  "  .  _  • 
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Wellington,  iJ.  Z.  ,    He v;  Zealand  Uix-. v.  PrcsSw 
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Hl■l]i_fli^^_J:^iLJP^:;l<:^J:3„    Ed.  2,  629  p.  ,  1949.     l7ashington,  D,  C.  , 
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1949.  Washington,  D.  C.  ,  Milk  Industry  Foundation 
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New  York,  Orange  Judd  ?u"bp  Co.,  Inc. 

Sf^jnnis,  J,  L.     Cheese  n^'Mng.    Ed.  12,  314  p.,  1948.     Madison,  Ivis.  ,  The 
Cheese  Mrk:er  Book  Co. 

Sonner,  H.  K.    Market  nilk  and  rclp.ted  products.    Ed.  3,  750  p.  ,  1952« 
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